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De11cate puddings to satisfy appetites

QUEEN szlm SQUARES % tsp. butter

BANANA PUDDING

2 eges

23 cup sugar

2 cup milk

15 graham wafel
cm-umh or 2 tbsp flour

stirring con-
stantly. Remove from heat, add

‘vanilla.

Place alternate layers of gra-
ham cracker crumbs and sliced
‘baking

W.H. BURNS
lAL’l'lC LOT 18 W.I

PLUM PUDDING
milk

% tsp. nutmeg
:l huplng teaspoon soda
: tn zl/. cups flour
Mix in order given and steam
until done.

MRS. W.H. BURNS
BALTIC LOT 18 W.I.

BROWN SUGAR BREAD
PUDDING
Spread 1 ﬂlp of brown sugar

over mm greased casser-
ole. large
:Ikeu of hud ud place on

sugar. Add 2 beaten eggs, 1 pt.
milk, salt, nd vanilla to taste.
Bake without stirring in slow
oven.
HATTIE BEAIRSTO
Baltic Lot 18 W. 1.
Gw:m PUDDING
2 cups bolling w
Cook until nnsp-mn

1 cup brown sus
’/. cup nhlnu
. salt

Ada:

* eup grapenuts
Cook a few minutes more, add
% tsp. vanilla. Pour into serving
dishes and top with whipped
eream.
RETA MANN
INDIAN RIVER W.I.
MOCK PLUM PUDDING
Batter:
% cup brown sugar
lespoon butter

2 teaspoons b.kmg powder
% teaspoon cinnamon
% teaspoon allspice
Cream sugar and butter. Add
dry ingredients alternately with
milk.

Sauce:
1 tablespoon butter
3% cup seedless raisins
2 cups boiling water
1 cup brown sugar
Let boil on top of stove
put in casserole and drop batter
by spoonfuls into it and bake
75 durees 35-40 minutes.
MRS. BEV. SIMPSON
YORK WI
TOMATO EGG CROWNS
12 hard cooked eggs, chopped
1 cup celery, finely chopped
. atoes
23 cup salad dressing
salt

pepper

watercress

Method: Combine the eggs,
oelery salad dressing and seas-

Spread
with the
lad. Place on lettuce leaf
and garnish with sprigs of water-
eress.

MRS. ELMER BROWN
YORK

Pour boﬂlllg wlﬁer over rals-
ins and soda. Let
4 thsps. sllorlenlng
1 cup white sugar
1 tsp. baking powder

egg
Add raisins and water.
% tsp. salt

% cups flour

1 tsp. vanilla

Put in $inch pan and bake.
MRS. R. MURRAY

YORK
LEMON SQUARES

14 soda biscuits

% cup shorteni

1 cup brown sugar

. cup sifted flour

% t5

1 cup coconut

Mix shortening and ugar.
Add flour, soda and bis-
cuits and ‘coconut. Spread three.
quarters of mixture in pan. Cov-
er with filling. Put remaining
crumbs on {op. Cook in moder-
ate o

Filling:
1 cup white sugar
1 thep. corn starch
2 eges
1 cup water
juice of 1 lemon

Let cool.
MRS. LEIGH VESSEY
ALPHA YORK WI

CHERRY PINEAPPLE
UARES

%2 cup butter

% cup white sugar

1% cups :med pastry flour

lcup drained crushed

canped pmenlwle

23 cup Borden's Eagle Brand
Sweetened Condensed milk

€ oz. bottle marchino cherries,
well- drained

1% cups shredded coconut
Method: Cream butter and

sug r, mix in flour until crumbs

withhands until it forms a soft

dough. Press evenly into bottom

9x9x2 in pan. Bake in moderate

oven 15 minutes. Remove from

oven. Spread drained cherries

and pineapple over the top even-

ly. Blend Eagle Brand milk and

evenly over cherries nd pine-

apple Return to oven and cook

25 minutes. Cool and cut into

squares.

MRS. LEIGH VESSEY
ALPHA WI YORK
BROWNIE SQUARES
% cup butter
2 cups sugar
3% tsp. salt
1 tsp. va!illa

4 eggs
% cup cocoa
1 % cups flour
% cup milk
% cup chopped nuts
Cream butter, sugar, salt and
vanilla till smooth. eges,
one at a time nd beat after
each addition. Sift flour and
cocoa fogether and add alternat-
ely with milk. Blend well,
nuts. Bake 300 degrees in 13x9
pan for one hour.When cool
with your favorite choc-
olate icing and cut into squares.
MRS .R . MURRAY

YORK
RASPBERRY SQUARES
% cup butter
% cup brown sugar

1% cups flour
1 tsp. baking powder
salt

Mix to crumbs spread on pan.
Press lightly. Bake till 1ight
brown. Spread with raspberry
Jam,

TOP
1 egg, we]l beaten
% cup brown sugar

Spread on first mixture. Cover
with nuts or cornflakes broken
up. Bake till done.

MRS. R. MURRAY
YORK

FUDGE BROWNIES

1 cup sugar
% cup butter

2 squares chocolate

% fsp. baking powder

% cup nuts, chopped

23 cup cake flour

% tsp. salt

% _tsp. vanilla
Method: Combine sugar an d

butter, add eggs, beat until

light. Ad vanilla,

until smoth. Use greased pan

8 x 8 x 2. Bake 30 minutes in
moderate oven.

MRS. ELMER BROWN

YORK ALPHA Wi

Campbell & Burns
Ltd

Processors a'no Canaers
“FAVOR-PAK"

Peas % Beans
Central Bedeque

Phone 32

clip and save this

IT'S TERRIFIC!

THE MONTAGUE
BUSINESS DIRECTORY

Yes ladies, for all your families needs there is some-
one here fo serve you. So don't be caught napping,

Montague

MABON DRUG CO.

COMPLETE PHARMACY SERVICE

Diai 838-2133

MacLEOD & GREEN

YOUR INTERNATIONAL DEALER

Dial 838-2103 or 838-2342

ADAMS FURNITURE EXCANGE

- (Sales and Service) — Refrigerators (Sales and Service)

Chesterfield Suites — Chrome Suites

Diol 838-4644

Window and Plate
Glass Installation

Authorized Dealer
“Thermopane™
Car Glass Supplied &

Installed
CARSON & BIRT
O King S5t Phoue 48048

MacPHEE & FRASER

IRVING SERVICE STATION
Minor Repairs—Tune-Ups — Towing Service

Dial 838-2491

Rivervier BA Service Station

PAUL DEWAR
MONTAGUE




